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AMENDMENTS TO THE SPECIFICATION 
Please amend the paragraph beginning at page 5, line 20, as follows: 
With the recent health-oriented world given as a background, a large number of 
studies on the influence of fatty acids in fats and oils on health have been made, and people 
tend to refrain from taking trans-unsaturated fatty acids together with saturated fatty acids 
("The New England Journal of Medicine," USA, the Massachusetts Medical Society, 1999, 
Vol. 340, No. 2:5; pp 1933-1940; U.S. FDA, "Questions and Answers about Trans Fat 
Nutrition Labeling," [online] , int e rnet 

<URL:http://\\ r \¥\v.cfan.fda e .gov/.about.dms/gatrans2.html> ; "6 th revised edition, Required 
Amount of Nutrition for Japanese (in Japanese) (Ministry of Health and Welfare)" 

Please amend the paragraph beginning at page 10, line 3, as follows: 
For imp rovement of a full-bodied taste after aging and for balance of the total flavor, 
the net concentration of the antioxidant in the present invention is 1000 to 10000 ppm, 
preferably 1200 to 8000 ppm, more preferably 1500 to 5000 ppm, still more preferably 1800 
to 3000 ppm, relative to the fat- and oil-containing oil phase. For improvement of full-bodied 
taste after aging and for balance of the total flavor, the antioxidant is contained in a w e ight 
ratio of at 0.4 to 4.5, preferably 0.5 to 3, more preferably 0.6 to 2, still more preferably 0.7 to 
1 .2, percent by weight relative to the net weight of yolk in the enzyme-treated yolk. The 
antioxidant may be added to either the oil or aqueous phase or can be added in divided 
portions to both the phases. Alternatively, the antioxidant may be added to and mixed with 
the enzyme-treated yolk so that the enzyme-treated yolk and the antioxidant can be coexistent 
in the acidic oil-in-water emulsified composition. As used in the present invention, the net 
weight of yolk refers to the weight of liquid yolk containing 10% salt. 
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